PINEAPPLE COOKIES 


Ys cup butter or margarine Y% teaspoon baking soda 
¥2 cup sugar Y cup crushed pine- 
legg apple, syrup and all 
l cup sifted all-purpose flour 2 tablespoons hot water 


Start your oven at 375F or moderate. Work butter or 
margarine until soft, add sugar gradually and work 
again until mixture is smooth. Now stir in the well- 
beaten egg. 

Sift flour with baking soda and stir into batter alter- 
nately with pineapple. Mix in hot water last of all and 
beat several minutes or until smooth as possible. Drop 
from tablespoon onto a greased cookie sheet. Allow for 
spreading. Bake 10 minutes. Makes 30 cookies. 


